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Abstracts

Roasting conditions for improvement of viscosity and sensory properties of sea tangle extracts were
investigated. The supernatant %, solid yield and crude protein vield were increased by increasing of
roasting temperature and times. The highest contents of algin was obtained in roasting temperature of
175°C, ash contents were increased by roasting temperature increasing. Viscosities of sea tangle extract
were significantly decreased by increasing of roasting temperature and time upto 175°C and 10 mins more
than further roasting conditions. The pH of sea tangle extracts slightly decreased from 5.94 to 5.83 in
the roasting of 150°C, however, at temperature more than 175°C, its pH was increased by increasing of
temperature and time. According to increase of roasting temperature and time, Lightness (L value) were
significantly decreased and redness (a value) and yellowness (b value) reached the highest value in
the roasting of 200°C, 15 min. or 175°C, 30 min. and after that, its value were decreased. The odor
characteristics showed that sea tangle extract prepared by roasting of 175°C, 10 min. was significantly
low in Intensity of nauseous odor and high in intensity of roasted odor and acceptability. The taste
characteristics showed that sea tangle extract prepared by roasting of 175°C, 10mins was slightly reduced
in intensity of savory and seaweed taste but significantly low in intensity of nauseous taste and high in
intensity of roasted taste and acceptability. Overall data suggested 175°C, 10 min. was the most effective
roasting conditions for improvement of viscosity and sensory properties of sea tangle exfract.
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Table 1. Quality characteristics of sea tangle
extracts as affected by roasting conditions for
extraction

Rasti )
tastmg R(fstmg Supernatant  Solid ;Zn;d-e
emp. ime rotein
te (% %
C)  (mns) RE BB,
Control 65 40.04 2.16
10 74 51.56 2.21
125 20 77 56.84 2.47
30 83 53.87 3.67
10 77 58,57 271
150 20 79 60.85 294
30 84 65.08 405
5 81 59,94 2.99
10 85 67.44 3.19
175
20 86 69.28 421
30 87 71.61 449
5 84 66.11 3.71
200 10 38 72.15 415
15 89 7448 455
74 52.29 2.26
8
295 5 4 66.75 428
10 38 74.15 431
15 89 76.15 442

Table 2. Ash and algin contents of sea tangle
extract as affected by roasting temperatures for
10 minutes

Roasting temp.(C)  Algin (%) Ash (%)
Control 458 13.98
125 9,10 14.36
150 10.04 16.00
175 1129 16.50
200 7.70 2893
225 7.09 28.95
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Table 3. Physiological characteristics of sea
tangle extracts as affected by roasting conditions
for extraction
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Changes of viscosity in sea tangle

extract as affected by roasting conditions.

Rasting Roasting Color index

temp.('C)  time(mins) L a b
Control 0 594 8957 -143 1698
10 572 8352 ~-122 2270
125 20 572 8455 -147 2417
30 574 8063 -103 2585
10 583 7787 105 4183
150 20 588 7837 045 4090
30 6.07 7184 479 5441
5 585 7764 101 4152
175 10 6.15 61.76 1356 6544
20 628 5326 2363 7419
30 646 3214 3571 5456
5 6.20 4139 3004 66.58
200 10 6.37 1556 3570 2643
15 673 014 1.90 0.16
594 7372 418 4594
995 5 626 4036 3184 6611
10 628 1256 3430 2166

15 7.10 0 - -
250 2 6.23 27.00 3491 46.00
5 049 4393 3063 7107

The sample concentration were adjusted to 170ml per 10g
raw material.
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Fig. 2. The QDA profiles for odor of sea tangle
extract prepared by various roasting conditions.
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Fig. 3. The QDA profiles for taste of sea tangle
extract prepared by various roasting conditions.
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